Jurin

All Day Dining

ORI TR TIS% D — 2K BE P E NI EEETT,
BEML 27 v v F =2 AHHIRO THEE, TORYICHH LIS 0,
BEZAA—CTF, B RIE AR L0 RFINE, BEP AR LI BAD TE0ET,

All prices include 15% service charge and consumption tax.
Kindly inform our staff, if you are allergic to certain foods or observing dietary restrictions.
The actual presentations may differ from what you see in the photos.

Menu items are subject to change based on season and availability.

TN X —REERME8mE o L FN IR - BB E LR L TH D 27,
Eight specified allergenic ingredients and beef, pork, chicken are listed in the menu.

0000006 WWO

Faa 2 (B2 =3 (2EY i kD AL i Ry E)
shrimp crab walnut  wheat  buckwheat  egg milk peanut beef pork chicken

No wheat/ gluten used.
Jrr Y NE LRI Ta $ A,
No animal-derived ingredients are used.
TA—H vy B — @RS ERLTEY A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
NORY TN BNHEHHLTE Y $¥A,
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PLAZA/ N—J7—
PLAZA “Japanese Beef” Burger

GO0OW

FEHESNTZBIR L6 » 3 AN 2 2EES [H2r 4] %
L 7z EEA100% D2 ¢ 7 4 2 ERi2150 g D¢,
REDUIAY M7 vy VaBEEFE X LY VTR,
TRARR=ZAMIFERR S5 L LIv VBT R AN
THEVY —ATzo R0 DY = 7B DAY O Fny—F—,

¥4,800

¥+¥1,000TINY 24t &

Yz =nvir)—&
Pizza Margherita

U

Yo7 BEROEMD Bz FBLOBHRD b= by —2%
RHDDHBEL 2 /) N—EY—A A=T L THOTIRYEFT
EFEYVFLIF—AE Iy LT,

YTV BMEDCHEEDH BEFRCY TT.

¥2,850

¥+¥1,000TIRY > 24t %



Y—uf AT —=FT4F—t b

Sirloin Steak Dinner Set

GOOWO

FHOA—F7NV  KRHORA—T
Hors d'oeuvre Today’s Soup

F—nfrAT—%
Grilled Beef Sirloin Steak

RVEIESE P 74— b a—b— i RLE
Bread or Rice Dessert Coffee or Tea
¥38,500

¥+X1,000TINY 24t &

HLPaTNFAF =}

Casual Dinner Set

ZHOA—F7v  RHORA—T
Hors d'oeuvre Today’s Soup

GO0OLO

N3 A4 Y Main Dish

KBUFAD L% BHERD (IS0, Choose from the following

WAy 74 I—FY—A a

Spaghetti Bolognese
W27y 54 NEELTRY2)—D 2 =LY =2 (D
7 v F a CJERR

Spaghetti Cream Sauce with Shrimp, Broccoli, Anchovy

BEESSHFRTVAEHOE—7 v — mg

Beef Curry with Rice

mirivrEEsy ooy @E00BR0

Nasi goreng—Indonesian Fried Rice

7 — b a—b— i1 FLZE
Dessert Coffee or Tea

¥5,000

¥+ ¥1,000CTIRY > 24 s

Optional Drink Menu

Choose from the following

+¥1,000D38~XA1N) 7

ap-a—> Coca-Cola TSAHTA v Glass of White Wine
NN TSAFRTA v Glass of Red Wi
ajy-a—3> ttha Coca-Cola Zero . 2 es of ed e
Ee—n (/) Small Draft Beer

TrTx—x—n Ginger Ale J YTV A=) E— v Non-Alcoholic Beer




TREAYF— & FX  Appetizer & Salad

frntuxfovzzoy—F—+5% @EOOG
Caesar Salad ¥ 2,000

Prosciutto & Romaine Lettuce

yoxn= ¥ Ehgorse” OG00S0
FRIA L EAF =Ry
—HRE xRy TSV BNDar 74 87 N —=a—

Gourmet Salad with Red Wine Vinegar Dressing
Homemade Jambon blanc, Duck Confit, Pité de campagne 2,950

BYVTIVLT TV TP IEINV—V DA T —t
Caprese Salad 2,750

Buffalo mozzarella & Japanese Fruit-tomato

I—nE 7 F—RDEY AhETL—)
Assortment of Cheeses 2,300

254 FFxL &IV T4 (@

Fried Chicken and French Fries 2,450
A—7"  Soup

avii—vs @O0

Corn Potage Soup ¥ 1,100

t=rrsa2—7 BOOREO

French Onion Gratin Soup 1,470

FRPLL > —#EC Optional Menu

Items below served with a main dish

RV itk FAR 2—b— #72 KA LY b AV Fr T Fa—e—ty b
Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥800 ¥900




BRI Fish

WET 54 AVEVY—ATA
Deep-Fried Prawns with Tartar Sauce ¥ 3,500

Y= —RDNRFy vz T=NT 5=
—H&8R- w7 B —
Sauted White Fish, Scallops,Shrimp with French Butter Sauce 3,100

IR Meat

HETSPFRF VRN =S 2T —% 000
Ry VaN—LY—A
Homemade Hamburg Steak with Mushroom Sauce ¥3,5OO

FF—uA AT —FDT v (180g) « (D0
MTA LY =R 0 g3 A—bwve FFwv-NZ—2 060

Grilled Beef Sirloin Steak
Choice of Sauce: Red Wine Sauce or Maitre d’hotel Butter Sauce 5,400

IRV RTF=XDI YV FIFSSAY—Z (100g) ('
Grilled Beef Fillet Steak with Demi-Glace Sauce 5,400

EREFE S HINDHRD BE &
Chicken Teriyaki 3,000

LR > —#EC Optional Menu

Items below served with a main dish
raty @OOBRWO

[(ZA=F H 5K, g3 4R - a—— i3 (5]

Western-Style Set
Soup, Salad, Bread or Rice, Coffee or Tea ¥ 1,400

figt b
[ZA - R 5 2 - FOW - a—b— sru FIK]
Japanese-Style Set

Rice, Miso Soup, Japanese Pickles, Salad, Coffee or Tea 1,400
IR gk AR 2—b— 4 KAV b AV Fr v Fa—e—tyh
Bread or Rice Coffee or Tea Jurin Original Blend Coffee
¥420 ¥800 ¥900




Av—-¥F7 Specialities

HETSHRIv Eor—7iv— @BOOEEO

Keio Plaza Hotel’s Signature Beef Curry with Rice

kr—2ponyHv— @EOOEWE0

Deep-Fried Pork Cutlet Curry with Rice

frFArTREESY “Fray BB00600

Nasi goreng—Indonesian Fried Rice

sbrrtasiz #3752v—2 @EO00R0

Omelet Stuffed with Rice with Demi-Glace Sauce

INAHK  Pasta

— SAD 2 TIDETFH AL — 3
BLBOR—AF AL —F v VDX 2 IA)ERL
HR—AZ T4 v a2 DT REAR 7 74

— Pasta of the month —

Roasted Duck and Green Onions with Spiced Caramelized Nuts
Japanese-Style Spaghetti with Horseradish

=M —RRF Y T4 “Rai—+t GBOLO

Spaghetti Bolognese

e Y e S L
—H3Y - L—H Y VA S - HEE—

Spaghetti “Mare Bianco” -Clam, Mussels, Squid, Shrimp
NIFEL 7B Y2 —0

IV =LY —=RAANF Y T4 7rFa ek
Spaghetti Cream Sauce with Shrimp, Broccoli, Anchovy

FMERE  Set Meal

FY7a—ARDAT —F I Gkt FOM) (W)
Prime Rib Steak Over Rice served with Miso Soup, Japanese Pickles

¥2,700

2,850

2,600

2,650

¥2,500

2,500

2,900

2,800

¥3,900

EFEEL NS TR kit Fowmi)

Chicken Teriyaki Over Rice
with Soft Boiled Egg Served with Miso Soup, Japanese Pickles

H+ FU4vF  Sandwich

3,300

P AYFY RS9 F — b FoK ke h LR Ay — (o

Mixed Sandwich - Ham, Cheese, Tomato, Lettuce, Cucumber
IITNI AN R4y F
e O (o [TV

Clubhouse Sandwich - Tomato, Lettuce, Bacon, Chicken Ham, Egg

PINLT s KK A F
— 7HRAIF b= FaV) A=A L RR-RATSTR LR RIVEIVY) — A —
Graham Bread Sandwich

- Avocado, Tomato, Cucumber, Onion, Luttuce, Cress Sprout, Tartar Sauce -

¥2,300

2,600

2,450



NI K T U A= 2— Vegetarian Menu

TREAYF— & FKX  Appetizer & Salad

i BF%
Steamed Vegetables ¥2,000
FRD 7Y v
Grilled Vegetables 2,000

TY)—rHIK8

Green Salad 2,000
TV F T4
French Fries 1 ,4 00

¥'2 7 Specialities

REEZTNEST
Vegetable Pilaf ¥2 , 100

INAHK  Pasta

A2y T4 PRI —A
Spaghetti Tomato Sauce ¥2,300

ATy T NPRT W (FA)
Spaghetti Vegetable (Oil) 2,450

Y+ N 74w F  Sandwich

NERTNAL R4y F
Vegetable Sandwich ¥2,300

No wheat/ gluten used.
InFe 7Y — N BRI TEY $ A,

No animal-derived ingredients are used.

VA=H TV Y =@ R e L TR Y A

No meat, fish, or poultry is used. May contain dairy product and eggs.
RER)T AR EHEEILTED €A,
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7 —b  Dessert

B OB T FHFF—b
IXNVT 2 F T —=R ~FFOHIE ST 2~
Parfait aux Fraises

FIXFERL T ==, =D TRRALRIRDLA LD B |
HRALDBEKIEY 872, InT4—aR TS50 =0 P2 TR,
HREEAA—D LIRIERHAZD My &0 7 THIlZ £,
FaaL— b RrY—LATHERHIIH BT R L,

MEFIRRIC TAREEZ 3L AV E 0T,
Comes with an exclusive AR experience.

KA Z IS R R 2 THER L 2T,
Please allow approximately 15 minutes for preparation.

HEZSHFRTNAYTFN wrr v v
Keio Plaza Hotel’s Chestnut Cream ‘ Chantilly * Cake
WZSTARIZ) =L B REL=n =AML

) =L TRAATRER AL =,

¥7nva—nE2FH LT E7.  contains alcohol

RrIT—Z) =LAV PR — BHiORERL
Mango Cream with Orange Jelly with Seasonal Fruit

BIER = T—=2) =L IV =Y R)DFHF— T —1,
¥7nva—nvEHEHLTEHEDZT, contains alcohol 1,700

ZEDL—ALZV—T v aty b
Trio of Mousse and Crépes Suzette

WDV DU LB R A A= LIRS Ivy - O =JFI1C

fEonfza—2t HEE-IXONRY =DV —2AFRDTD

Iv—7vaty bOFHE2MEEY DR LT -1, 1,800

FRFHF-PETECOR DT D

Optional Menu Items below served with a main dish

a—b— r ALAEv b Bkt Y o+ Fa—e—+t v b
Coffee or Tea ¥800 Jurin Original Blend Coffee ¥900




7 —b  Dessert

TN —) 7L —}
Assorted Fruits ¥2,800

TAAZ) —L{ZFE(S=S/ /Al nN) =) (3

Homemade Ice Cream
Choice of : Vanilla, Green Tea, or Strawberry 950

Yx— Ry MEFE(H LY /AR —/LEY)

Homemade Sherbet
Choice of : Orange, Raspberry, or Lemon 950

ERFYF—reT o2 TTA Optional Menu
Items below served with a main dish
2—t— #r13 KLA Lo b B AY v Tv e Fa—e—tyh
Coffee or Tea ¥800 Jurin Original Blend Coftee ¥900

r—F Cake sfclRoszsvist,

r~s> (@

Opera % ¥1,030
IL—X ¥AR—a

Fraise Pistache 900
RVINV— 2 (RY—D RV

Tarte aux rouge (Mix Berry) 1,170
AbBARY =y a—br—%

Strawberry Shortcake 970
e 750

Mont-blanc % 920
Y7oy

Savarin aux rhum % 900
Faar—br—*

Chocolate Cake 920
Pornrcs

Apple Pie 900

¥ KOO TO0Rr—F 37 va—vw2HHLTHYE T, contains alcohol



L33 A=2— Kids Menu

LT8isLF 600080

— A=Y AT N— TR T I/ F XS T/ FH— b — ¥2,000
Kids Plate - Corn Potage/Hamburg Steak/Deep-fried Prawn/Chicken Pilaf/Dessert

Paz7AF—% GOOWO
— 2= AT/ —uA AT —F /% Fd FAR/ T —r—
Junior Steak- Corn Potage/Beef Sirloin Steak/Bread or Rice/Dessert 2,600

sraiv—oi— BOLR0O

Kids Beef Curry served with Rice 1,500

s1azzris i-tv—=2 @O
Kids Spaghetti Bolognese 1,400

srsiphiorsy @00
Kids Shrimp Pilaf 1,400

BTA834LT4R 20000cP

Kids Omelet Stuffed with Rice 1’500

LD ST N TIS% D — AR - BlE A E IO EHTT.
BN L7 v F =2 BHHIRO THRR . TORICTHLAI S0,
All prices include 15% service charge and consumption tax.

Kindly inform our staff, if you are allergic to certain foods or observing dietary restrictions.
No wheat/ gluten used.
InFe 7Y S NFEILTE ) $

No animal-derived ingredients are used.

TA—=H 7y N — B R L TR D A,

No meat, fish, or poultry is used. May contain dairy product and eggs.
NERY TR A HEERLTED A,
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DRINK MENU

OB BT RTIS% D — 2B & IO RETT.
BYNCL37 v ¥R EHHIRO THZIR  TOEVCEH LU0,
HREAA =TT FH - RIE AR LY BPINE BEPEELIBEPTS0ET,

All prices include 15% service charge and consumption tax.
Kindly inform our staff, if you are allergic to certain foods or observing dietary restrictions.
'The actual presentations may differ from what you see in the photos.

Menu items are subject to change based on season and availability.



SEASONAL DRINK

MOCKTAIL
QLIS NY—DAS Y va
Strawberry & Cranberry Squash (Non-Alcoholic) ¥ 1,700 i )

ATARTLOHLEZ 7N —DHEE S I CREOEFEVLED S,
DIERSAS v v a,

(@ )
OubLbITInsTa— @L‘

Strawberry Milk Tea (Non-Alcoholic) 1,700 : p
BHIRECHORS LOHANELZ WLOTHF— AL,

Verde (Non-Alcoholic) 1,600

BERABLL BHREVAZOZ 72 b RIMAE LT,
FEHELOXTY VBT TD,

COFFEE
BHRAYVCFr T Fa—e— HTF—
Jurin Original Blend Coffee ¥ 1,400 Cappuccino ¥ 1,400
I—t— (kv MTAR) H72FV (ko b/ TAR)
Coffee (Hot/Iced) 1,300 Café au lait (Hot/Iced) 1,400
IAT vy NPT T (Ry b/ TAR)
Espresso 1,400 Café latte (Hot/Iced) 1,400
TEA HERBAL TEA
LA Gho b/ 742) AEI=N (Eot)
Tea (Hot/Iced) ¥1,300 Chamomile (Hot) ¥1,300
TYINWTA— (Ko h) RX=IV D Ry b)
Apple Tea (Hot) 1,300 Peppermint (Hot) 1,300
JUICE
Ca—AKIE ap-a—7/ aB-a—7 tn
Chilled Juice ¥850 Coca-Cola or Coca-Cola Zero ¥1,100
LY Orange TV —I—v
B L —7"7)— Grapefruit Ginger Ale 1,100
u 77 Apple Y=
. Perrier 330ml 950
m R Vegetable L % Original
m = Tomato BIAL&Y Y —  Lime & Ginger

BSANY —&A—A  Raspberry & Rose

NON-ALCOHOLIC

U7 a—v—)v ) UTNT—) A=) T4
Non-Alcoholic Beer ¥ 1,400 Non-Alcoholic Sparkling Wine 200ml ¥ 1,800



CAKE SET  sacmosncseiTt, ¥2,200

BIFADr —X O LI kA

Your choice of cake and coffee or tea

FRS * TJLV—RX YAX—Ta
Opera Fraise Pistache

BN —La (RY—DRIV ) ZbaNRY—sg—hr—%
Tarte aux rouge (Mix Berry) Strawberry Shortcake

GO0

LTS S5k

Mont-blanc Savarin aux rhum

Fagavr—Mr—x Y AZau
Chocolate Cake Apple Pie

M KOO TOEr —F 37 v a—ne2FHLTEHY ET.
contains alcohol

t o bDLERAYNE T L BT 0

Choose from the following

I—t—(hy MTAR) FVOFN T Fa—e— +¥100
Coffee (Hot/Iced) Jurin Original Blend Coffee

RLEE Gry b/ 74 2) TN T4 —

Tea (Hot/Iced) Apple Tea

@ LiL15%DH — AR BlEr EA LT, @GHIAA—CTT,

@Al prices include 15% service charge and consumption tax. @The actual presentations may differ from what you see in the photos.




SEASONAL COCKTAIL

O x—ruyiyn
Kir Royale ¥1,900
AN=I YT TR DRSS,
HYADBIETOTEADD LN EDS sl FH L A7 T v,

@ WEERAII 22—V
Yuzu Moscow Mule 1,900
MFOFEOHRPLH LD R FDEZZI 22—,

©® i +r—1

Fiore 1,700

A X)) TRETEIZEKL.vEV LS L= 70—V D
RKPH I SLATRLERH»IPHELE L.

BEER

FE—n 7Her—r—K54
Draft Beer (Asahi) ¥1,550

FHFEEY—V 7Hez—rs—FS54/XY 0 SH—/FoREuRS~n (HR)

Domestic Bottled Beer Asahi/Kirin/Sapporo 500ml 1,750
Wisky

TN A = H V] 24 Chivas Regal 12y ¥1,400

IR N4 R—v Jurin Highball 2,500

HELPRDOYE I AN L,
HARDZBTH DX —AHHkY 1§ HROET & 2L 52—
VEY T S ADE D HEER RN B R4 Ko,

SAKE

HEER PR ANS .
FES=EJua our) 300ml ¥4,750 H3F PR s

DASSAT 39 (Yamaguchi) ~ 180ml 3,200 Asabiraki (Iwate) 300ml  ¥2,400
OTHERS

TV b=vr/v—x VD SEES A N A

Gin with Tonic/Soda ¥1,400 Cassis with Soda/Orange/or Grapefrui ¥1,400

ZEBERE FHIUN ko) TR Rk R ()

Shouchu Wheat 1,300 Shouchu Sweet Potato 1,300

@ LiLiZ15%D Y — Ak HEr B4 T, @FHIIAA—CTT,
@Al prices include 15% service charge and consumption tax. @'The actual presentations may differ from what you see in the photos.



SPARKLING WINE

@ i 15% D — AR FHEE &AL T, @FHIAA-CTT,
@All prices include 15% service charge and consumption tax. @'The actual presentations may differ from what you see in the photos.

n—>r XYL 5 Favz (7502) Bottle 750ml  ¥17,000

Laurent-Perrier La Cuvée (France/Champagne) Glass 120ml 2,700

XN T Vay b TRYTN (F=ZFS5YT)

Chandon Brut (Australia) Bottle 750ml 9,000

VEVESYAIVOENES vy vakikbu, Glass 120ml 1,600
WHITE WINE

TNty Fr 74y PI=x—/ (41297)

Vernaccia di San Gimignano (Italy) Bottle 750ml  ¥9,000

TV Y aTIN—F AT v R H R LR R A D L O, Glass 120ml 1,500

TNVH—) Ry (BBEES)

Arugano Bosque (Japan/Yamanashi) Bottle 750ml 11,500

FRDPLEDE LIV —F I — Y DED D LA B RBEROH BIED L, Glass 120ml 2,000

VX b= RG-T S (750R)

Chateau Mont-Pérat Blanc (France/Bordeaux) Bottle 375ml 7,000

I3V RILY T VAT T4—IVE YXIWVEA (F=2b5Y7)

Cranswick Lakefield Chardonnay (Australia) Bottle 750ml 6,000

7Y INWIZ IVa (750R)

Chablis ler Cru (France/Bourgogne) Bottle 750ml 20,000
RED WINE

UrWR)F 2T ARYF—Vv IS5 (4x97)

Valpolicella Clasicco Superiore (Italy) Bottle 750ml ¥9,000

ARAART—FY R AIVORHY WoHPLRL = TR ADRLEDL, Glass 120ml 1,500

TNH—) BT (EiBEEE)

Arugano Monte (Japan/Yamanashi) Bottle 750ml 11,500

FORY —DFD L ML RFER FOLPRE L=V DHBELOIRDL, Glass 120ml 2,000

Y bh— Y RGNV —Ta (750R)

Chateau Mont-Pérat Rouge (France/Bordeaux) Bottle 375ml 7,000

T3V ARIAY T VAT TL—WE ¥5—=X (4=2A+5V7)

Cranswick Lakefield Shiraz (Australia) Bottle 750ml 6,000

sNu—n (£x2)7)

Barolo Pugnane (Italy) Bottle 750ml 20,000



